% uu]ti]us

8 Course (hets Tasi’ing Menu

Amuse Bouche
Duck, Orangc & Cinnamon (Consommé
Steamed dumpling & herb confetti

Prelude
Sashimi of Yellow [Fin T una

(ucumber ribbons, wakame, ponzu & gingerglaze
51‘ [Fallett K/és//hg ([ den Va//eﬂ)

Startcr
Seared 5Pring Bag 5ca”ops

Escha”ot & vanilla puree, honeg glazed Pancetta & watercress

C/mna/on /Dfnoi' Coris (Yarra Va//cy)

E_ntree
Ravioli of T wice Cooked Duck

Sauté of shitake & confit garlic with cassia bark cream reduction

51‘ / ']’a//c tt Grenac/m 5/7/%32 [ ouriga (Barossa Va//@y)

Main
Petit Fi”ct Mignon
T ruffled mash, sage & mushroom pate & Tourigajus
Henschle Kegneton Fstate Shiraz Blend (Rarossa \Valley)

Dcssert
Mango, Vani”a & K affir | ime Panna Cotta
[ ime brittle & mixed bcrrg ParFait
Kymill_June [ raminer Potrytis (Gewiirztraminer ((Coonawarra)

$110 per person food only, 5 matc‘wing wines $50 per person
(Wine total = 440mls or approx 5 standard drinks)
Orders will need to be Placcc] Prior to 9pm



